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(54) MILK BEVERAGE 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a milk beverage, excellent in storage stability with no anxiety of 
quality deterioration and precipitation of the beverage components caused by high-temperature spore 
bearing bacteria by adding polyglycerol fatty acid ester and sucrose fatty acid ester to the milk beverage of 
high milk components. 

SOLUTION: The objective milk beverage contains ≥1.8% of milk fat &ge:80%, based on the milk fat 
content of milk protein, in addition, (A) 0.02-0.3% polyglycerol fatty acid ester and (B) 0.03-0.3% sucrose 
fatty acid ester. In a preferred embodiment the component A contains ≥70% of diglycerol palmitate from 
antimicrobial point of view. The component B contains palmitic acid and stearic acid in the fatty acid 
components in an amount of ≥80% in total where the content of the stearic acid is ≥50%. The 
component B preferably has an HLB value of 4-6. In the case of milk coffee, this beverage formulation 
reveals optimally marked effect 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

t.This document has been translated by computer. So the translation may not reflect the original precisely. 
2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The milk beverage which contains 80% or more of lactalbumin for part for 1.8% or more of milk fat, 
and milk fat as a milk component, and contains 0.02% - 0.3% of polyglyceryl fatty acid ester, and 0.03% - 0.3% 
of sucrose fatty acid ester. 

[Claim 2] The milk beverage according to claim 1 which the degrees of polymerization of the glycerol which 
constitutes polyglyceryl fatty acid ester are 2-4, and the configuration fatty acid is chosen from a lauric 
acid, a myristic acid, a palmitic acid, and stearin acid, and is characterized by the content of monoester 
being 50% or more. 

[Claim 3] The milk beverage according to claim 2 characterized by polyglyceryl fatty acid ester being 
diglycerol fatty acid ester. 

[Claim 4] A milk beverage given in claim 1 thru/or any of 3 they are. [ to which the fatty acid which 
constitutes sucrose fatty acid ester is chosen from a myristic acid, a palmitic acid, and stearin acid, and 
HLB is characterized by being 3-7 ] 

[Claim 5] A milk beverage given in claim 1 thru/or any of 4 they are. [ to which the content of polyglyceryl 
fatty acid ester is characterized by being 0.05% - 0.3% ] 

[Claim 6] A miik beverage given in claim 1 thru/or any of 5 they are. [ to which the content of sucrose fatty 
acid ester is characterized by being 0.035% - 0.15% ] 

[Claim 7] A milk beverage given in claim 1 thru/or any of 6 they are. [ which is characterized by a milk 
beverage being a cafe au lait ] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the milk beverage containing part for 1.8% or more of milk 
fat. In detail, the deterioration under preservation, generating of precipitate, etc. are prevented and it is 
related with the milk beverage excellent in preservation stability. 
[0002] 

[Description of the Prior Art] Neutral milk beverages, such as a cafe au lait and milk tea, are drinks with 
which need is growing in recent years as a can drink etc. In process of commercial production, even if some 
strong heat-resistant elevated-temperature spore bearing bacteria pass through a sterilization process, it 
survives, and these drinks have caused [ heat sterilization and ] the deterioration of a drink in the circulation 
phase in preservation, although retort sterilization is usually given. As this cure, JP,8-228676,A has proposed 
adding polyglyceryl fatty acid ester, especially the diglycerol fatty acid ester whose degree of polymerization 
of a glycerol is 2. 
[0003] 

[Probiem(s) to be Solved by the Invention] In a milk beverage, where the lipid of the milk component origin, 
protein, the polysaccharide originating in coffee beans etc. and a lipid, other solid content etc. are 
emulsified, it exists. These are maintaining the emulsification condition by the emulsification force of the 
protein in a milk beverage, an emulsifier, emulsion stabilizer, etc. A milk component content follows on 
increasing, the amount of polyglyceryl fatty acid ester, such as diglycerol fatty acid ester which sticks to a 
milk component, increases, and the polyglyceryl fatty acid ester which contributes to antibacterial 
decreases. Therefore, it is necessary to make the addition of polyglyceryl fatty acid ester increase according 
to the content of a milk component. If it **(ed) and depended on this invention person's etc. examination, 
emulsification of milk fat would be barred, generating of oil-off, the increment in the amount of precipitate of 
a milk beverage component, etc. would be caused, and polyglyceryl fatty acid ester, such as diglycerol fatty 
acid ester, would reduce the quality of a milk beverage, when the addition increased. This invention is made 
in view of this situation, and the purpose is in offer of the milk beverage excellent in preservation stability 
without **** of the debasement by the deterioration by the elevated-temperature spore bearing bacterium, 
or the poor emulsification condition. 
[0004] 

[Means for Solving the Problem] this invention persons resulted that the amount of precipitate of a milk 
beverage decreased in the milk beverage with many milk component contents at a header and this invention 
by adding polyglyceryl fatty acid ester and sucrose fatty acid ester, as a result of repeating research 
wholeheartedly, in order to solve the above problems. That is, the summary of this invention consists in the 
milk beverage which contains 80% or more of lactalbumin for part for 1.8% or more of milk fat and milk fat as 
a milk component, and contains 0.02% - 0.3% of polyglyceryl fatty acid ester, and 0.03% - 0.3%' of sucrose 
fatty acid ester. 
[0005] 

[Embodiment of the Invention] This invention is explained to a detail below. A milk fat part content is [ 1.8% 
or more and the lactalbumin content of the milk beverage made into the object of this invention ] 80% or 
more of range of a milk fat part content. Preferably, the amount of milk fat is 2.0% or more, and a lactalbumin 
content is 90% or more of range of a miik fat part content. In below the range concerned, it becomes 
unstable emulsifying the content of lactalbumin. In addition, in this specification,'^", unless it mentions 
specially, "% of the weight" is meant. 

[0006] As polyglyceryl fatty acid ester used for this invention, the degrees of polymerization of the glycerol 
which constitutes polyglyceryl fatty acid ester are 2-4. and the configuration fatty acid is polyglyceryl fatty 
acid ester [ as / whose content of monoester it is one or more kinds chosen from a lauric acid, a myristic 
acid, a palmitic acid and stearin acid, and is 50% or more ]. In addition, polyglyceryl fatty acid ester is the 
constituent which ester which is [ whenever / degree-of-polymerization and esterification ] different mixed, 
for example, diglycerol ester means the polyglyceryl-fatty-acid-ester constituent with which the average 
degree of polymerization is set to 2. The polyglyceryl fatty acid ester which contains diglycerol palmitic-acid 
monoester 70% or more preferably from an antibacterial viewpoint is suitable. The content of the polyglyceryl 
fatty acid ester in a drink needs to be the amount which can fully prevent deterioration. Although this 
amount increases according to a part for the milk fat in a drink, and it differs even if it depends on the class 
of polyglyceryl fatty acid ester, and the class of milk beverage, and even the amount of about 200 ppm may 
not look at generating of deterioration, it cannot say that the content of 300-400 ppm is enough as 
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antimicrobial activity, but there is usually **** which carries out deterioration in the phase of preservation 
anc emulation. Therefore the content of polyglyceryl fatty acid ester is 0.06% or more sti?l Ire pre7eX 
0.05% or more preferably 0.02% or more. On the other hand, the content of polyglyceryl fatty acid ester fs at 
drmk ?t is° not e d S e S sir f ab^ re ^ ^ ^ ^ ^ 0n,y becomes high but wil. XKr rfS 

[0007] as sucrose fatty acid ester used for this invention, a configuration fatty acid is chosen from a 

omormorL prefer' 0 ' ^ **™ ^ SUm t0tal ° f 3 palmitic acid and s^in acid is 

for hTr f preferably : and ° ne or more kinds of contents of stearin acid are 50% or more of thing inside As 

seven Lf es S s UC 0°0 S ^ atty ^ T*' * '* ^T"? , **■ '* ' S C ° r more 3 ] six or less C 4 «" ™re ] preSab^ 
,n ^a drink 0 03 °? ?? ^ ™ re ° V*^ 6 IS P^Wy suitable for the content of the sucrose fatty acid ester 
in a drink 0.03,, or more. If out of range, the effectiveness concerned which controls precipitate is low The 

t°Jlltn t Sucrose t fatt r aC ,' d ! Ster is °L 15% or less P r ^bly at most 0.3% or less. If there are many 
foooll l;nT^ e || C0 ,f 11 b « COmeS h gK b "* wi " Spoil the flavor of a drink - ^ is not desirable. 
LxamL in th! V ? ? ° P^Parat.on of the m,lk beverage of this invention is not limited. For 
hUnT?' ^1 f t 3 B 3U la £ P o| yg |vcer y' ^tty acid ester, sucrose fatty acid ester, and water are 
us^H if t ih" nk - com P° nents - sucn as a P art f °-- Predetermined milk fat, a milk component of the amount 
used as lacta bumm coffee extract.ves. sweetners. and perfume, and it homogenizes with a homogenSr 

mifk h eS H y re J° rt steri,l " tio ?: and a con tainer is fi"ed up. The varilus components added by the 

^25.5 f *! i e A deS ab ,f V u 6 may be added - and other ^od-grade emulsifiers, a stabilizer etc can als£ be 
added if needed. As a m.lk beverage set as the object of this invention, entering milk, neut/aHty or a weak 

^i^ZSSS 10 3 C3fe 3U ' ait th6re iS remark3b,e effeCtiVeneSS 3,50 in 3 ^ au 'ait andThftea 
[0009] 

lim1t e T^o ] th^f! a ^! er • althoughan exam P |e u exp ' ainS this inven tio n to a detail further, this invention is not 

fo " OWmg examp ' e 1; Un eSS * e summ ary is exceeded. In addition, in the example and the 
^ Wl fJS^d ^tST § PO ' yglyCeryl fatty acid ester and — ^tty acid ester were used. 

Sucr^fatty^d e ^ d ; :0mposition Palmitic acid 100% Monoester content 70% Polymerization degree 2 

Configuration fatty acid composition Stearin acid 70%. palmitic acid 30% HLB 5 [0010] The examole of 
reference (ant.bacterial trial of polyglyceryl fatty acid ester) example of 

After mixing water to coffee extractives 3.7g. 1.8g of whole milk powder. 8g of granulated sugar the 
Sutnty e to 100?a a bl eS h ter * =P.-ified quantity, and 0.05g of sodium bicarbonate andSng the whole 
quantity to 00g. a bulb homogenizer ,s used, and they are 20 kgf/cm2 at 60 degrees C It homogenized and 

(So^Hn E ° b . tamed (mi ' k fat 0 48% Per , PartX this ~ the Clostridium thermostat acetTcam 
tube - evTrv IZ*- T^T™ 0x105 conce "tration/ml) - 0.1ml - inoculating - a glass 

for 20 minutes aT?21 dLrl/rVh * f ^l" 5 edge W3S Sealed by the flame - and * heat-sterilized 
at 55 dZrell C Th J 5 existence of detenoration was judged after saving this for four weeks 

ludement The^Jlt dlfferen oe .n pH w.th an appearance and a **** inoculation division performed the 
judgment. I he result was shown in the following table -1 
Inn 1 1 1 ° 



[0011] 
[Table 1] 



Sinfi (p pm) 



150 5/5 

20 0 4/5 

250 4/5 

300 1/5 

3 50 0/5 



/ 0 50kl !n 60 U d^ rS f tr,buti ™\ each in each 30g test tube after homogenization by the pressure of 1 50kg 
/ 5Ukg .n 60 degrees C us.ng the high-pressure homogenizer. having mixed 0.6g. 0 4g of sucrose fattv acid 
ester and water for example 1 coffee extractives 37g. 68g of whole milk powde . 80g of granufated sugar 
!w5 t JttT b,Carbonate - and Polyglyceryl fatty acid ester, and having used the whole quantSy as 1 0oSg 

to ££^:*(Vi^ ,Z ? t r 21 d ? re ^ C Tu d C ° nditi0nS f ° r 20 minUtSS by retort Pasteurizer, and 
degrees C two w^kl l nH ,1 am ° unts ° f <«talbumins. milk fat 1 .8% per part) was obtained. Next, at 55 
oh£?nVrf week s and after putting for four weeks, the supernatant was calmly removed for the 

t^eS^™^™^* Wa r a f, ed bV dSSalted W3ter ^long-intervals alignment separation was 
wa free"e-driid and th. /J. T?**' th % s ^ ern , a }^ wa s thrown away, the precipitate which remained 
was rree.e dned. and the amount of prec.p.tate sol.d content was measured. The result was shown in Table 
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[0013] Except having set the addition of 0.2g and sucrose fatty acid ester to 0.4g for the addition of examole 
2 polyglyceryl fatty acd ester, the cafe au lait was obtained like the example 1. and the amounTof 
precipitate solid content was measured. The result was shown in Table -2 

[0014] Except having set the addition of example of comparison 1 sucrose fatty acid ester to 0 25 K the cafe 
au lait was obtained like the example 1. and the amount of precipitate solid content was measured The 
result was shown ,n Table -2. Although there were few amounts of Ushiros precipitate solid content than an 

SaTclearly ^Z^^ *' 1 ^ weaka f ° r tW ° Weeks you to ^ ^ so 

[0015] 

[Table 2] 





m-2. 






ttmmmtt ( mg ) 






4 mm® 




12.8 


1 9 




4. 5 


1 7 




1 0. 6 


23. 2 



de? e riLltfnn a h e , a , U K ait 0f 3bOVe SX u mple and the eXamp,e of a comparison was not accepted for 
deterioration by Ushiro s appearance observation for four weeks 

L0017J The cafe au lait was prepared like the example 1 except having set the addition of examole 3 
polyglyceryl fatty acid ester to 1.5g. The obtained cafe au lait was made into 25 degreed To and 
organic-funcfcons eva uation was performed in accordance with the criteria of Table -3 The averaee of 

w« s n hown S in tS-4 Pane " St ^ ^ ° f having r ° Unded °* the decimal P° int 

[0018] 

[Table 3] Table -3 4 which senses strong the ^different taste which senses the ^different taste which 
senses small the organ.c-functions valuation-basis 0:different taste-less 1 different taste: Th ^ different 
taste is sensed, so that rt is unpleasant. [001 9] Except having set the addition of 0.2g and sucrose fatty acid 
the e^mnf/. ° r 3d f ° f eXam , P ' e 4 P Q, ^yceryl fatty acid ester, the cafe au lait wa ^ preparedTke 
lv,.nt h P ' "JT 0 '^?' 0 ™; r c aluat, ° n was P erform ed. and the result was shown in Table -4 
Except having set the add.t.on of 1.5g and sucrose fatty acid ester to 1.5g for the addition of example 5 
polyglyceryl fatty acd ester, the cafe au lait was prepared like the example 3, organic-function^ Evaluation 
was performed, and the result was shown in Table -4. Junctions evaluation 

[0020] Except having set the addition of example of comparison 2 polyglyceryl fatty acid ester to 3 2* the 
^"n TarT^ 6XamP,e 3 - 0r * anic - functions -aluatfon was perform^nd the^fu.t^as 

[0021] Except having set the addition of 0.2g and sucrose fatty acid ester to 3.2g for the addition of examole 
£ JSw nS ° + n P ° lyg yCe ^' fatty acid ester ' the cafe ™ ^it was prepared like the example 3 
[0022] evaluation was performed, and the result was shown in Table -4. 

[Table 4] 

S£ffift3 1 

Sfc»«4 0 

f£J£09 5 2 

it&M2 3 

tt%ffl3 3 

[0023] 

£«^ t ;Te v hS o i Th o:r„ k t of this invention has *«" pred ° i,ate ^ * » •»—'« - ^— «*- 
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PRIOR ART 



[Description of the Prior Art] Neutral milk beverages, such as a cafe au lait and milk tea, are drinks with 
which need is growing in recent years as a. can drink etc. In process of commercial production, even if some 
strong heat-resistant elevated-temperature spore bearing bacteria pass through a sterilization process, it 
survives, and these drinks have caused [ heat sterilization and ] the deterioration of a drink in the circulation 
phase in preservation, although retort sterilization is usually given. As this cure, JP,8-228676,A has proposed 
adding polyglyceryl fatty acid ester, especially the diglycerol fatty acid ester whose degree of polymerization 
of a glycerol is 2. 
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EFFECT OF THE INVENTION 



[Effect of the Invention] The drink of this invention has little precipitate and it is excellent in preservation 
stability with the high milk content 
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TECHNICAL PROBLEM 



[Problem(s) to be Solved by the Invention] In a milk beverage, where the lipid of the milk component origin, 
protein, the polysaccharide originating in coffee beans etc. and a lipid, other solid content etc. are 
emulsified, it exists. These are maintaining the emulsification condition by the emulsification force of the 
protein in a milk beverage, an emulsifier, emulsion stabilizer, etc. A milk component content follows on 
increasing, the amount of polyglyceryl fatty acid ester, such as diglycerol fatty acid ester which sticks to a 
milk component, increases, and the polyglyceryl fatty acid ester which contributes to antibacterial 
decreases. Therefore, it is necessary to make the addition of polyglyceryl fatty acid ester increase according 
to the content of a milk component If it **(ed) and depended on this invention person's etc. examination 
emu sification of milk fat would be barred, generating of oil-off, the increment in the amount of precipitate of 
a milk beverage component etc. would be caused, and polyglyceryl fatty acid ester, such as diglycerol fatty 
acid ester, would reduce the quality of a milk beverage, when the addition increased. This invention is made 
In u GW °/* h ' S s,tuation * and tne Purpose is in offer of the milk beverage excellent in preservation stability 
without **** of the debasement by the deterioration by the elevated-temperature spore bearing bacterium 
or the poor emulsification condition. 



[Translation done.] 



1 / 1 



http://vvww4.ipdl.jpo.go.jp/cgi-bin/tran.web.cgi.eije 

* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

^t^'SS^^teS^ 8 " ,he * anslati °" ma > - *• p--v. 

3.1n the drawings, any words are not translated. 



MEANS 



[Means for Solving the Problem] this invention persons resulted that the amount of nrZin^Z 

vgxrszr- and °° ntains MB - a3s ° f C^'^sr^ffiSst^?' as 

[0005] 



acid ester [ as / one or lor! ^SUrWon fatty acid is polyglyoeryl fatty 

monoester 70% or more preferablv from 3 !+ h 7 . • Ster whlch conta,ns diglycerol palmitic-acid 

am?un\ C in^ 

ant.m.crobial activity, but there is usually **** which carries o^t ^tl ? 400 PP^ is enough as 

for HLB of sucrose fatty acid ester, it is desirable that it is [ Z ™Z % \ . or r more of Ins 'de. As 

seven or less. 0.035% or more of range is prefiablv suitable for T I + * °J J.? SS [ 4 ° r m ° re ] P^rably 
in a drink 0.03% or more If out of ranee the Iffrr W™ the content of the sucrose fatty acid ester 

used as lactalbumin. coffee extractives sweetners and o^rfum! J Vt m,lkcom P° nent of the amount 
etc., and sterilizes by retort steSion Tnc l a "Vo^nJl^Z* tI homogen,zes w,th a homogenizer 
milk beverage besides above may be addec I and f oTher food ol h Uf> " ™% var,ous components added by the 
added if needed. As a milk beveraee » set a f'thS nSJrt 5 ♦f*^ 6 emuls,fiers ' a stabilizer, etc. can also be 
acidic drink is ^one^^^^^ 0 ^^,^^ enter ^ milk - or a weak 

containing milk especially. remarkable effectiveness also in a cafe au fait and the tea 
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* NOTICES * 

Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 
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EXAMPLE 

[Example] Hereafter, although an example explains this invention to a detail further, this invention is not 
limited to the following examples, unless the summary is exceeded. In addition, in the example and the 
example of a comparison, the following polyglyceryl fatty acid ester and sucrose fatty acid ester were used. 
Polyglyceryl fatty acid ester; 

Configuration fatty acid composition Palmitic acid 100% Monoester content 70% Polymerization degree 2 
Sucrose fatty acid ester; 

Configuration fatty acid composition Stearin acid 70%, palmitic acid 30% HLB 5 [0010] The example of 
reference (antibacterial trial of polyglyceryl fatty acid ester) 

After mixing water to coffee extractives 3.7g, 1 .8g of whole milk powder, 8g of granulated sugar the 
polyglyceryl fatty acid ester of the specified quantity, and 0.05g of sodium bicarbonate and setting the whole 
quantity to 100g ( a bulb homogenizer is used, and they are 20 kgf/cm2 at 60 degrees C. It homogenized and 
the cafe au lait was obtained (milk fat 0.48% per part), this — the Clostridium thermostat aceti cam 
(Clostridium thermaceticum) spore suspension (1x105 concentration/ml) — 0.1ml — inoculating — a glass 
tube — every 2mlx — it took five at a time, the opening edge was sealed by the flame, and it heat-sterilized 
for 20 minutes at 121 degrees C. The existence of deterioration was judged after saving this for four weeks 
at 55 degrees C. The difference in pH with an appearance and a inoculation division performed the 
judgment. The result was shown in the following table -1. 
[0011] 
[Table 1] 



ffftfi (p pm) 



1 5 0 5/5 

2 0 0 4/5 
250 4/5 

3 0 0 1/5 
350 0/5 

[0012] It poured 27g distributively each in each 30g test tube after homogenization by the pressure of 150kg 
/ 50kg in 60 degrees C using the high-pressure homogenizer, having mixed 0.6g f 0.4g of sucrose fatty acid 
ester, and water for example 1 coffee extractives 37g, 68g of whole milk powder, 80g of granulated sugar, 
1.3g of sodium bicarbonate, and polyglyceryl fatty acid ester, and having used the whole quantity as 1000g. 
This test tube was sterilized on 121 degrees C and the conditions for 20 minutes by retort pasteurizer, and 
the cafe au lait (the 1.7% of the amounts of lactalbumins, milk fat 1.8% per part) was obtained. Next, at 55 
degrees C, two weeks and after putting for four weeks, the supernatant was calmly removed for the 
obtained cafe au lait. Precipitate was washed by desalted water, at-long-intervals alignment separation was 
carried out by 10000rpm for 15 minutes, the supernatant was thrown away, the precipitate which remained 
was freeze-dried, and the amount of precipitate solid content was measured. The result was shown in Table 
-2. 

[0013] Except having set the addition of Q.2g and sucrose fatty acid ester to 0.4g for the addition of example 
2 polyglyceryl fatty acid ester, the cafe au lait was obtained like the example 1, and the amount of 
precipitate solid content was measured. The result was shown in Table -2. 

[0014] Except having set the addition of example of comparison 1 sucrose fatty acid ester to 0.25g ( the cafe 
au lait was obtained like the example 1, and the amount of precipitate solid content was measured. The 
result was shown in Table -2. Although there were few amounts of Ushiro's precipitate solid content than an 
example 1. they were increasing from the example 1 after four weeks for two weeks you to be Haruka, so 
that clearly from a table. 
[0015] 
[Table 2] 
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£-2. 






tfJ&B&ftm (mg) 




2 aims 


4 mm 




12.8 


1 9 




4. 5 


1 7 




1 0. 6 


2 3.2 



[0016] The cafe au lait of the above example and the example of a comparison was not accepted for 
deterioration by Ushiro s appearance observation for four weeks. 

[0017] The cafe au lait was prepared like the example 1 except having set the addition of example 3 
polyglyceryl fatty acid ester to 1.5g. The obtained cafe au lait was made into 25 degrees C, and 
organic-functions evaluation was performed in accordance with the criteria of Table -3. The average of 
grading of six persons' panelist was taken and the result of having rounded off the decimal point primacy 
was shown in Table -4. 
[0018] 

[Table 3] Table -3 4 which senses strong the 3:different taste which senses the 2:different taste which 
senses small the organic-functions valuation-basis Oidifferent taste-less 1 different taste: The different 
taste is sensed, so that it is unpleasant. [0019] Except having set the addition of 0.2g and sucrose fatty acid 
ester to 1.5g for the addition of example 4 polyglyceryl fatty acid ester, the cafe au lait was prepared like 
the example 3, organic-functions evaluation was performed, and the result was shown in Table -4. 
Except having set the addition of 1.5g and sucrose fatty acid ester to 1.5g for the addition of example 5 
polyglyceryl fatty acid ester, the cafe au lait was prepared like the example 3, organic-functions evaluation 
was performed, and the result was shown in Table -4. 

[0020] Except having set the addition of example of comparison 2 polyglyceryl fatty acid ester to 3.2g, the 
cafe au lait was prepared like the example 3, organic-functions evaluation was performed, and the result was 
shown in Table -4. . , £ . 

[0021] Except having set the addition of 0.2g and sucrose fatty acid ester to 3.2g for the addition ot example 
of comparison 3 polyglyceryl fatty acid ester, the cafe au lait was prepared like the example 3, 
organic-functions evaluation was performed, and the result was shown in Table -4. 
[0022] 
[Table 4] 
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[Translation done.] 
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